Assessment of selected antioxidants in tomato pomace subsequent to treatment with the edible oyster mushroom, Pleurotus ostreatus, under solid-state fermentation.
Tomato pomace, delignified by the edible oyster mushroom, Pleurotus ostreatus, could be used as a poultry feed ingredient to provide alpha-tocopherol for retardation of lipid oxidation in postmortem meat if the antioxidant were retained in pomace after fungal fermentation. Experiments were conducted to investigate changes in the content of alpha-tocopherol, lycopene, and beta-carotene in tomato pomace after sterilization and treatment with P. ostreatus from 0 to 104 days. alpha-Tocopherol (39.26 to 31.15 microg/g) and lycopene (17.42 to 11.19 microg/g) significantly decreased during sterilization while beta-carotene (42.56 to 35.44 microg/g) did not. The content of carotenoids decreased by day 26 as compared to 0 day for the control and for treated samples. alpha-Tocopherol decreased during fungal fermentation at day 26 as compared to 0 day for the control and increased during the same period for treated samples. By 104 days, only alpha-tocopherol in control pomace was present in a significant amount. The alpha-tocopherol content of mushroom fruit grown in pomace (74.10 microg/g) and in wheat straw (51.36 microg/g) was not significantly different. Tomato pomace could be used as a substrate to successfully grow edible mushrooms; however, the initial level of selected antioxidants and their reduction during fungal fermentation must be considered when delignified pomace is utilized for selected nutrient content in animal feed or products for human consumption.